Emporio Armani Express Restaurant by Emporio Armani
' . . , 
SPECIAL! DI MERCOLEDI 23 AGOSTO 1995 
ANTIPASTI 
VITELLO TONNATO. . . THIN SLICES ROASTED CHILLED VEAL 
TOPPED WITH A TUNA, CAPER AND LEMON MAYONNAISE 
ZUPPA 
PASTA E FAGIOLI ... TUSCAN STYLE WHITEBEANANDPASTA SOUP 
$6.95 
WITH PROSCIUTTO, POTATOES, ROSEMARY AND VIRGIN OLIVE OIL $4.50 
PIZZA 
CON SPEK,PROVOLONE E FUNGI. .. TRADITIONAL THIN CRUSTED 
PIZZA TOPPED WITH SMOKED PROSCIUTTO, PROVOLONE CHEESE 
AND PORCINI MUSHROOMS 
PASTA 
SPAGHETTI ALLE VONGOLE .. IMPORTED PASTA SAUTEED WITH BABY 
$ 10.25 
CLAMS GARLIC, CHILE, WHITE WINE AND EXTRA VIRGIN OLIVE OIL $ 10.95 
PESCE 
PESCESPADA ALLA BENEDETTA . . . GRILLED MARINATED SWORD STEAK 
TOPPED WITH A BALSAMIC AND ROSEMARY DRESSING AND SERVED WITH 
ROASTEDPOTATOES $15.95 
CARNE 
SCALOPPINE ALLE ERBE FRESCHE. . . FILETS OF VEAL SAUTEED WITH 
A FRESH HERB AND WHITE WINE BUTER SAUCE SERVED WITH ROASTED 
POTATOES $15.95 
BUON APPETITO 
15% Gratuity For Parties of 6 or More 
$10. 00 pp. Food Minimum on Patio 
BELLINI 
peach nectar, cointreau, champagne 
s 6 00 
MIMOSA 
orange juice, cointreou, chornpogne 
s 6.00 
NEGRONI 
gin, cmnpari, sweet vermouth 
'i 5.00 
MARINATED VODKA 




fre~h squeezed lermn juice with son pellegrino 
2.75 
SAN PELLIGRINO BITTERS 
bittersweet italian soda 
s 2.00 
SAN PW IGRINO ARANCIATA 
mange flovored italian sudo 
s 2.00 
'AN PElLIGRINO CHINOTIO 
itolion version root hcer (bitter) 
2 00 
PROSCIIITIO CRUDO F REGGIANO 
irnpo!ied cnrpegno prosciutto, extw virgin olive oil u~d reguiu.1o chr:.1se 
INSAlATA 01 MARE 
seafood and vegetables salad 
CAlAMARI FRITfl 
deep fried colnmari, spicy tomato sauce 
TRICOLORE 
fre·.h mozzurcllc. iomGtoes, ovocodo 
rMSi:~: ,,_ ,.i'J 
'liiAeJ Ul&f.!l\ iJoJsorlliL OfuS~:ny 
RljGtiiTTA f GA:·/,BtR\ 
fesh .~rliQ!Ji;,. s:,uved pol!n;Ui!l~O uno chopped SIC:lmr.rJ ~hirmp, tosseri i11 n 
ile\iyiilflli r;J~n\mii drus;ir,g 
CAI'KiNP. 
hoLy rucclo, choppe~ :umotoes, goof chce~e . balsamic rlrussing 
D! l'O!LO 
rornoi11e lettuce. ~Jrii!:;J chiLken hrr:ost, ca£Jsor d,P.~si::g 
MARGHtR!TA 
lou1nto ~aucc , mo7zmella rheese ond oregano 
Pf.t.)Sl!U ITO F f ~ if~Gill 
tumoio ~m·ce, maaareilc dweoe, horn and mushrw,:s 
AI GAMBER! 







PANINll Ai PROSCHJITO 
fre~h tarm1tu, mou:rre!ia chr.cse unrl pnrmo pro~dutto 
PANiNO Al POl LO 
8.9) 
lettuce, rnusturd, moyurmoise tonwtocs ana gdlled chicken Lreost. 
8.50 
CAPELLINI Al i'OMGIJORO FRESCO 
nngef hair, fresh IOII!Oioes, aoriir, lrosi! 
miN[ Al SAUviONf 0 Al POLLO 
9.25 
tube siluP•· :•:1>11!. :,mokcd ~::lt~icrr cr drick~r:, vudko, tomato 0:1d creorn 
CRESPELLE Vr~J L~Ri·'.iif 
~'.IS 
hou~en:rd~ Clb(Jes, rnu\r,:oom~. ,iiinorh. !Miw:ncl ond tomuic sucte 
kAVIOll 01 POll 0 
lrousernude •ovioli, ddrken, ncoHt: chnesu, hutt:Jr. pwmigiunr1 
TOimll!NI AL Pf:ilSCiiJTTO 
•· !0 ?~ 
veal i0i1~!/ini, horu, uetl!ll, purn:igir:r.c. 
RIGATONI AllA W•POLETAI~A 
tube ~hupe po~IG, tou::,ro, bo;rl, l;c:~h rnonorcllu unrl oregano 
PFNNr AU'Ai\RAHBIA1A 
pt1111e j:nsro, ~picy fresh romuto s•Juce 
kiSOHO CO;~ fUNG!il 
'J.25 
orbo;io riLe. cultr•:uted unJ porcini mushroorn, iJul!er ~ud pwmighlr:o 
r:Av!Ull Dl :\Rt~GOST,l. 
l!J.?S 
housb;:,::rlt: :u·Jiolr. l•):•;lr:r ti~ntto tilees~ fd!inf], rnorsdo IGi;:otJ suuce. 
CAFFE' BAR DAY 
